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FSC 642: FOOD PIGMENTS 
University of Kentucky 

Department of Animal and Food Sciences 
Fall 2009 

 
Meeting Time: Lecture: TR 10:00 – 11:15 AM 
    
Instructor:   Dr. Surendranath Suman 
   405 W.P. Garrigus Building 
   Phone: 859-257-3248 
   Email: spsuma2@email.uky.edu 
 
Office Hours:  Open 
 
COURSE DESCRIPTION: 
 FSC 642, Food Pigments 
 3 Credits (Lecture: 3 hours) 

The proposed course will be taught odd years in the fall semester, and first taught 
in fall 2009. The course deals with the chemistry and biochemistry of color of different 
food products, which influence consumers’ purchase decision. The lecture topics include 
fundamental basis of food color and food pigments, manipulating food color, influence of 
processing on food color, and regulatory aspects of food pigments. 
 
Course Objectives: 
Following successful completion of the course: 

• Students will be able to differentiate various food pigments and appropriately 
choose them for application in food industry, based on the sound foundation 
established in the course on the chemistry and biochemistry of the compounds 
responsible for food color. 

• Students will be able to clearly describe to consumers, industry and regulatory 
agencies the principles and applications of food color, upon which food products 
are often selected at the point of sale. 

• Students will be able apply the techniques for evaluating food color, in global 
food industry and research. 

 
Expectations: 

1. To learn how to collect scientific literature using different gateways such as 
Pubmed, Science Index, electronic databases, and internet resources. 

2. To gain an insight on the grant funding mechanism in a competitive funding 
program. 

 
Text: There is no required text book. The lecture materials will be provided from a 
variety of resources such as text books, research articles, and review papers. 
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Grading System: 
Exam # 1    25% 
Exam # 2    25% 
Final Exam    25% 
Grant Project    25% 
 

Exams: Exams will cover course materials discussed in the class and handouts. Exam 
questions may consist of multiple choices, matching the appropriate, true or false, short 
answer, and essay. The exams, including final exam, will not be cumulative. 
 
Grant Project: The project will require each student to focus on developing a fundable 
research proposal following the guidelines for the USDA NRI Seed Grant Competition, 
with an objective to go beyond the traditional scientific review article. The main purpose 
is to learn how to develop novel research ideas, transform them to workable experiments 
with probability of success, and seek funding from appropriate agencies. The project 
narrative section should not exceed a total of 7 pages (single- or double-spaced), 
including figures and tables. The budget should be limited to a total of $100,000 
(including indirect costs) for 2 years. 

Preparing a fundable research grant is a time-consuming work. Within the first 
three weeks of the class, students will conduct wide literature search to identify a specific 
research topic in the general area of food pigments. This specific area should be approved 
by the instructor. You will have to determine what additional investigations need to be 
carried out to better understand the given area, and propose logical experiments to 
achieve this goal. The grants will be written for the program 71.1 Improving Food 
Quality and Value, of USDA NRI CGP.  

The research proposal will contain project summary, project description 
(including introduction and background, rationale and significance, research 
methodology, potential pitfalls), references, available facilities, vitae of the investigator, 
and budget. The proposal will be submitted for peer review by the instructor and your 
classmates. The class will be divided into two groups of review panels, and will evaluate 
the grants submitted by the other half. This activity will occur with the help and in the 
presence of the instructor. Following the panel, students will receive the feedback and 
will be provided the opportunity to make modifications before re-submitting the grant for 
the final grade. After resubmission each student has to orally defend the grant in front of 
the review panel. 

The major limitations for the grant proposals are: 
1. The area should not be a direct extension of your thesis research. 
2. The area should be related to food pigments/food color. 
3. Late grants are never considered for funding. The due dates of the grant and 

oral defense are final. If you miss the deadline you lose all the points for the 
grant project.  

 
Grade  Percent 
A  90-100 
B  80-89 
C  70-79 

D grade is not awarded to graduate students. Any score below 70% will be considered as 
E grade. 
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March 24, 2008 
 
 
MEMO 
 
 
To:  Dr. Jeannine Blackwell 
  Dean, Graduate School 
 
From:   Dr. Mike Mullen    
  Associate Dean 
 
Re:  New Course Proposal from Food Science 
 
Attached is a proposal for a new course, FSC 542 – Food Pigments.  This was approved by the Graduate 
Committee on December 12.  Approval by College faculty occurred on March 18, 2008.   
 
The College of Agriculture looks forward to the approval of this course change.   
 
 
 

znniko0
Note
542 is a typo, the correct course number is 642.
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